Shrimp Baked Potato 


This shrimp baked potato is not only easy but the cajun sauce makes 
this the best loaded baked potato yet! 


Prep Time Cook Time Total Time 
20 mins 50 mins 1 hr 10 mins 


Course: Appetizer, Main Course, Side Dish Cuisine: American 


5 from 10 votes 


Servings: 4 potatoes Calories: 661kcal Author: Jessica Burgess 


Ingredients 
e 2 Tablespoons butter divided 
e 1 pound raw, medium shrimp peeled and deveined 
e 1 tablespoon Cajun seasoning we used "Slap ya Mama" but any will do 
e 1⁄2 teaspoon Old Bay seasoning 
e 1 Tablespoon minced garlic 
e 1 teaspoon seafood bouillon optional but fantastic 
e 2 cups heavy cream 
e 1⁄2 cup Parmesan cheese shredded 
e 12 cup Asiago cheese shredded 
e 1 Tablespoon lemon juice 
e 1 Tablespoon fresh parsley chopped, optional 
e 1 green onion chopped, optional 


Instructions 
1. First, preheat the oven to 425°. 
2. Next, rub the potatoes with the olive oil and salt. Place potatoes on a baking sheet, lined with 
parchment paper, and bake for 50 - 60 minutes, until a fork can easily be inserted into the 
middle of the potato. 


3. While the potatoes are baking, melt a tablespoon of butter in a frying pan (big enough to 
hold the sauce you'll cook next) on the stovetop, and cook the shrimp for 2 minutes on each 
side or until they turn pink. 

4. Season the shrimp with the cajun seasoning and the Old Bay spice. Remove shrimp from the 
pan so it does not continue to cook and become rubbery, and so you can make the Cajun 
sauce. 

5. Melt the remaining butter in the same frying pan and cook the garlic for 1 minute, then stir in 
the bouillon and heavy cream. Heat until it starts to simmer. Remove from the heat and stir in 
the parmesan and asiago cheese and the lemon Juice. 


6. Add the shrimp back into the sauce and stir to coat. 


7. Cut the baked potatoes open, by splitting end to end, without cutting all the way down (this 
will form a bowl for the shrimp to rest in), and spoon the shrimp and sauce over the 
potatoes. 


8. Top with parsley and green onion, if desired. Serve. 


Nutrition 
Serving: 1potato | Calories: 661kcal | Carbohydrates: 7g | Protein: 36g | Fat: 56g | Saturated Fat: 35g | 


Polyunsaturated Fat: 3g | Monounsaturated Fat: 14g | Trans Fat: 0.2g | Cholesterol: 349mg | Sodium: 
745mg | Potassium: 507mg | Fiber: 1g | Sugar: 4g | Vitamin A: 31031IU | Vitamin C: 5mg | Calcium: 


463mg | Iron: 2mg 
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